yr 


ae 


Sift together... 


Blend together. . 


Blend in...... 


Add..... 


Arrange. .....+ 
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THE *25,000 SNAPPY TURTLE COOKIES — 


Ist Prize- Winner by Mrs. Peter S. Harlib, Chicago, Illinois 
This recipe was designed for Pillsbury’s Best. 


Results are guaranteed only with Pillsbury’s Best 
BAKE at 350° F. for 10 to 12 minutes. MAKES 2% dozen cookies. 


cups sifted Pillsbury’s 
Best Enriched Flour 
teaspoon soda 
teaspoon salt 

cup butter or 
margarine and 

cup firmly packed 
brown sugar, creaming 
well. 

egg and 

egg yolk; beat well. 
(Reserve white.) 


| teaspoon vanilla 


teaspoon maple 
flavoring. 

dry ingredients gradu- 
ally; mix thoroughly. 
split pecan halves 
(rounded side up) in 
groups of three on 
greased baking sheets 


| Rete 


Molde ciciete cies: 


Bake... .sssee 


to resemble head and 
legs of a turtle. 
dough into balls 
(use rounded tea- 
spoonful of dough for 
each). Dip bottominto 
egg white and press 
onto nuts. 

in moderate oven 
(350° F.) 10 to 12 min- 
utes. Do not overbake. 


Cool and frost gener- + 


ously. 


CHOCOLATE FROSTING 
Combine 2 squares (2-0z.) Baker’s Chocolate, 
!, cup milk and 1 tablespoon butter in top of 


double boiler. 


Heat over boiling water until 


chocolate melts; blend until smooth. Remove 


from heat; 
sugar. 


ae 


add 1 cup sifted confectioners’ 
Beat until smooth and glossy. 


(pean anarnnaanrna~--- 


ra 


’ 


Ae 


while lini 
covered. Th 
top of pan. 


TO MAKE Fi 
through you 
Madeira or 
haven’t any © 
the pastry-li 
the meat m 
cooked eggs 
egg quarter 
top of meat 
filling. Pan 
Tear a si 
strips aboul 
sheeting is 
(sounds str. 
reason later 
you saved ir 
1” in diame 


